Electron beam irradiation improves shelf lives of Korean ginseng (Panax ginseng C.A. Meyer) and red ginseng.
Effect of electron beam irradiation on microbial growth and qualities of vacuum-packaged Korean ginseng and red ginseng during storage was investigated. Korean ginseng and red ginseng were treated at irradiation doses of 0, 2, 8, and 16 kGy. After treatment, samples were individually vacuum-packaged and stored at 20 degrees C. Microbial growth results of the irradiated samples presented that populations of total bacteria, yeast and mold, and total coliforms were decreased by 2 to 3 log CFU/g. The pH values of the samples were not significantly different among treatments. Thiobarbituric acid-reactive substance values of the samples increased during storage. Electron beam treatment caused negligible changes in Hunter's color L, a, and b values among the samples. Sensory evaluations like color and odor of the samples exhibited that there were no significant changes among the samples. During storage, content of saponin, a leading compound in ginseng, was not affected by irradiation. These results suggest that electron beam treatment should be useful in extending shelf lives of Korean ginseng and red ginseng.